HAPPY 
CIRCUMSTANCE 


In a sense it may not be com- 
plimentary to say that the 
highlight of a convention was 


something that didn’t happen, yet when the news was 
announced that HEW Secretary Flemming’s plane 


had developed engine trouble, and he would be un- 
able to fulfiill his speaking engagement at the Freezers 
Convention, the almost audible silence that followed, 
il not a highlight, surely may have been termed an 
anti-climax. 

Like everyone else in the food business, the freezers 
are suffering from a bad case of “cranberry jitters,” 
a disease to which they are especially susceptible, fol- 
lowing the deliberate expose of malpractices in the 
handling of frozen foods, on their way to the con- 
sumer. We refer, of course, to the study made by the 
\ssociation of Food and Drug Officials, with the sup- 
port of the Freezers Association and the Cooperation 

Handlers in an enlightened effort to put its own 
in order, 


The industry, all the way down the line, packers, 
lroads, truckers, warehousemen, distributors, and 
tilers are putting forth a mighty cooperative effort 


,et down and stay down to zero, in compliance with 
, Code, but there are certain psychological and 
sical obstacles that cannot be overcome over night. 
necessary as this program of self improvement may 
it seems safe to say that had anyone “smelled a 
nmming” the program might well have been post- 
ied. 


this was the 19th Annual Convention of NAFFP, 
| inded in 1942, and the third convention in recent 


vs away from the distributors. Attendance was said 
be somewhat larger than last year, and was esti- 
‘ted to be in the vicinity of about 3,000. Ninety- 
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seven of a total of 127 packer-members were listed 
in the Directory. Total packers listed amounted to 
219. The Directory also listed 188 brokerage firms, 74 
suppliers, 46 of whom exhibited, 51 warehousemen, 36 
transportation men, and 32 distributors, and 33 other 
firms, for a total of 510 firms represented. 


Attendance at the meetings was exceptionally good. 
The Waldorf Room, with a seating capacity of 520, 
was nearly filled at two of the general sessions, es- 
pecially the one having to do with the AFDOUS pro- 
gram, and [fell off sharply for the institutional meet- 
ing on Wednesday, the last day of the convention. 
Everyone, it seemed, wanted to get in on the meetings 
between NAFFP committees and the transportation 
people and warehousemen, but facilities had not been 
provided to take care of them. This is where the real 
work ol the convention takes place, and it seemed un- 
fortunate that those who want to, can’t sit in and 
listen, at least. 


The supplier exhibits were well received for two 
days, Monday and Tuesday. Wednesday the last day, 
it was a morgue. The packer displays on the fifth 
floor, 26 of them, were tucked away, and, in our 
opinion possibly for that reason, did not receive too 
much attention. Newest item on display was frozen 
candy mints with chocolate coating. Departure of 
the distributors, however, has taken much of the play 
away from this exhibit. 


NAFFP says it has the largest membership in its his- 
tory today, representing some 85 percent of total 
frozen food production. Much of the gain this past 
year came frm sunny Florida, thanks to the one-man 
campaign of the new Association President in that 
area. 
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AFDOUS Panel—Representatives from AFDOUS, frozen 


OFFICERS POSE FOR A PIC—L. to R., Lawrence §, 


food packers, railroads, truckers, warehousemen, and dis- Martin, Secretary Manager; W. F. Edwards, newly elected 

tributors, discuss ways and means of keeping frozen foods at President; Harold J. Humphrey, retiring President; and 

zero or below at all levels of distribution. J. S. Lawless, Ist Vice President. 2nd Vice President Norman 
L. Waggoner, Jr. is not shown. 


FROZEN FOOD MEETING 


AFDOUS Code and Food Additives Get Major 
Share of Attention at Frozen Food Convention 


The 19th Annual Convention of the OFFICERS AND DIRECTORS 
National Association of Frozen Food Elected to the presidency of NAFFP 
was W. F. Edwards, Pasco Packing 

served as Ist Vice President -last year. 
Moving up to the Ist vice-presidency 
these two avons that pose ems 0 to the 2nd vice-presidency was Nor- 
very man L, Waggoner, Jr., Olney & Car- 

Elected or reelected to the Board of 
to lighten the cares of the day, one Directors were: James R. Agen, Cas- 
full general session was devoted to a cade Frozen Foods, Inc., Burlington, 
discussion of the bright future that lies Washington: Clarice R. Cedergreen 


ahead. Evergreen Frozen Foods Company, 

To implement and guarantee this Snohomish, Washington; Vernon 
bright future, outgoing President Gross, Spieg] Farms, Inc., Salinas, Cali- 
Harold J. Humphrey called for an ex- fornia; Leon C. Jones, J. R. Simplot 
pansion in the Association’s public re- Company, Caldwell, Idaho; J. O. 
lations program. He suggested greater ‘Tankersley, Winter Garden Freezer 
emphasis on consumer education and Company, Inc., Bells, ‘Tennessee; and 
a stepped-up program of informative George E. White, Birds Eye Division, 
material to schools and colleges. General Foods Corporation, White 


at 
In his address at the Annual Mem- Plains, New York. 


bership Meeting, Mr. Humphrey sug- AFDOUS CODE 

gested also that the membership con- By way of explanation AFDOUS 
sider further expansion of the Associa- stands Sow the “Association of Food & 
tion staff, greater participation by the Drug Officials of the United States.” 
members in new member solicitation, Members are federal, state, county, 
a new look at the dues structure, and and municipal officials actively en- 
the by-laws, and more frequent com- gaged in the enforcement of laws reg- 
mittee meetings. ulating foods, drugs and cosmetics. 
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Associate members are representatives 
of industry regulated by the laws, pro- 
fessors and scientific personnel outside 
the above mentioned classes. 

The Code, approved by this organ- 
ization last June, basically provides 
for a product temperature of zero de- 
grees or lower for all frozen foods at 
all levels. “The NAFFP provided finan- 
cial and scientific support to the three- 
year study on which the terms of the 
Code are based. Cabinet makers, trans- 
portation people, warehousemen, 
wholesalers and retailers were con- | 
sulted in the formative stages of the 
Code. 

The Code itself, while not regul:- 
tory, grew out of an enabling Act cf 
the Connecticut General Assembly 
authorizing the Connecticut Food 
Drug Commissioner to promulgate 
regulations dealing with the manufa - 
turing and distribution of frozen fooc s 
within that state. Immediately follov- 
ing the passage of this Act, Connecti- 
cut officials were contacted by N-- 
tional Association of Frozen Foc 1 
Packers as well as other segments «f 
the frozen food industry, for the pu ~ 
pose of discussing what Connectict t 
was going to do with regard to tle 
writing of regulations. They weie 
vitally interested in what type of regu- 
lation Connecticut would write whic) 


: 
| 
| 
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ench Style 


an Slicer 


Write or call today for complete information. 


Gy. 


Th 


Bean Slices 
come from 
the Urschel 


Model “W” 


Top Brand 
French Style 


wide slabs 


The finest, most appetizing 
French Style bean slices 
... ready to be packed 


are yours with the 


Cuts on 5/32” 


One cut at right angles 
thru center eliminates 


in your top-premium brand... 


Urschel Model ‘“‘W”’ Slicer, utilizing 
No. 4 and No. 5 sieve size pod beans. 


Featured 

is a new feed belt designed 
to substantially increase 
the machine’s capacity. 


URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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eventually might mushroom into nu- 
merous other states throughout the 
country. 

Officials were requested to proceed 
with the greatest of care in the writing 
of regulations and advised by the As- 
sociation that it might be well to have 
a broad survey made of existing con- 
ditions before any such regulations 
were adopted. ‘Thus the study and the 
Code was born. 

To date the Commonwealth of Mas- 
sachusetts is the only State that has 
adopted the Code. The effective date 
of adoption was February | of this 
year, but actual enforcement will not 
begin until August 1. The provision 
and requirement of this code embodies 
the principles of the Code adopted by 
AFDOUS except in a few minor in- 
stances. There is, however, one major 
difference in the Massachusetts Code, 
namely the incorporation of Bacteri- 
ological Provisions setting up maxi- 
mum standard plate counts and maxi- 
mum coli-form counts for frozen foods. 
This phase of the Code is still being 
studied by the AFDOUS Committee 
and thus there is the posisbility that 
these provisions of the Massachusetts 
Code may or may not be in complete 
concurrence with the final draft of 
AFDOUS, which is expected to be re- 
ported this coming June. It now ap- 
pears that Connecticut may perhaps 
be the next State to adopt a code. 


TOO SOON 


And herein lies the difficulty. De- 
spite tremendous progress in educa- 
tion, employee training, procedures, 
and the introduction of new equip- 
ment since the results of the study 
were made known, and despite a 


strong desire to comply, many han- 
dlers feel more time should be allowed 
before criminal penalties are imposed. 


Larry Martin gets a 10-gallon hat from Gay Sullivan, con- 
vention bureau representative from Dallas, Texas, where the 


next NAFFP convention will be held. 


HUMPHREY JOINS 
UNICEF 


Harold J. Humphrey, retiring 
President of NAFFP, and re- 
cently retired Research Direc- 
tor of General Foods, announced 
at the Convention that he has 
accepted the request of the Unit- 
ed Nations Childrens Fund, pop- 
ularly known as UNICEF, to 
work with that organization in 
carrying out their mission to the 
children of the world. Mr. 
Humphrey’s association with the 
organization begins Monday, 
March 14. 


At the ‘Tuesday morning session, at 
which the problem was _ discussed, 
Harold Clark, Chief of the Food Divi- 
sion, Department of Consumer Protec- 
tion, State of Connecticut, and Presi- 
dent of AFDOUS, called for tolerance 
and gradualism in the enforcement of 
any adopted code. He also empha- 
sized: 1—That due to existing condi- 
tions in the frozen food industry, a 
code is not only desirable, but essen- 
tial; 2—That industry carefully evalu- 
ate their present practices and_ insti- 
tute such methods as may be desirable 
and required; 3—That a product in- 
ternal temperature of zero degrees or 
lower is essential in order to maintain 
original quality; 4—That uniformity 
of codes and interpretations are most 
desirable and important. 


HANDLERS EXPRESS VIEWS 


Other members of the panel, repre- 
senting all segments of the industry 
handling frozen foods, displayed vary- 
ing degrees of enthusiasm for the 
code’s. provisions. Each told how it 


would effect his part of the industi y, 
Joseph Gaudio, Partner, Gaudio 
Brothers of Pennsylvania, Inc., Phiia- 
delphia; A. C. Dewhirst, Manager, Re- 
frigerator Department, Santa Fe Rail- 
road, Chicago; James J. Gallery, Vice 
President, Quincy Cold Storage & 
Warehouse Company, Boston; Doyal 
Lank, Frozen Food Division, Marsh 
Food Liners, Yorktown, Indiana; 
Cyrus B. Weller, Refrigerated Food 
Express, Dallas; and R. Frank Dickin- 
son, Traffic Manager, Pasco Packing 
Company, Dade City, Florida, made 
up the panel. 

Mr. Dickinson, representing packers, 
said they should have little trouble 
complying with the code. But he noted 
that since transportation equipment 
now in use can only maintain product 
temperature and cannot lower it, zero 
must be maintained at all times while 
it is in the packers’ care. “Zero has to 
begin at the plant,” Mr. Dickinson 
said. 

Mr. Dewhirst said railroads and car 
lines will have 5,733 mechanical re- 
frigeration cars capable of maintain- 
ing zero in use by the end of 1960. 
New cars will represent an expendi- 
ture of $56 million on the part of the 
roads and car lines, he said. He indi- 
cated that with this equipment and 
increasing educational programs aimed 
at employee handling, the railroads 
would have no trouble meeting the 
code provision. 

Mr. Weller, who said he was speak- 
ing as an individual, but believed his 
thoughts represent, basically, those ol 
the trucking industry, admitted that 
the “industry is on the defensive.” But 
he said distinction should be made 
and “perform- 


between “capability’ 
ance.” 

“For the most part the regulated 
trucking industry has the capability o! 


Ralph O. Dulany, past President, enjoys a few moment; 
with Evelyn Berger, Wilson & Company, (left), and Mrs. 


Carol Best, Association Home Economist. 
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with RED BEET 


[NG RED BEET developed and introduced by Northrup King, is precision-graded into 

ecific seed sizes to allow uniform planting. Result: you get higher yields of more uniform, 

able, quality roots. Harvesting is easier, handling costs are lower. And with King Red, you’re 

re of consistent trueness to type and quality. The foundation stock is selected and carefully 
- aintained by Northrup King to preserve uniformity. 

King Red is smooth-skinned, uniform, rounder than Perfected Detroit, with 14”-16” tops. 
heavy yielder, it gives high recovery and is ideal for all packs—sliced, diced, quartered or 
nole pack—because of its ideal shape, uniformity, dark bright-red interior and smooth 
xture. Well-suited to mechanical harvesting and widely adapted to most soils and areas. Aver- 


e maturity: 58 days. NORTHRUP, KING & CO. WE erenearous 13, MINNESOTA 
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maintaining zero,” but in many cases 
it is not doing so, he said. Mr. Weller 
said bringing performance up to code 
specifications is largely up to trucking 
industry personnel and further educa- 
tion of personnel. 

Mr. Gallery said that most frozen 
food warehouses today are equipped 
to comply with the code provisions. 
“Those that are not will resent the 
code, but will have to comply,” he said. 

But Mr. Gallery reported  ware- 
houses will have to either’ re-train 
personnel or hire new men at con- 
siderable additional expense, in order 
to take accurate temperature checks of 
in-coming frozen food shipments. 
Since the warehouse stands between 
the packer, transportation company, 
and distributor, “we are going to be 
the policemen, and that part we don’t 
like,” he said. 

Mr. Gaudio, a distributor, indicated 
his part of the industry will have more 
questions about compliance than oth- 
ers. Distributors, serving many retail- 
ers and stores, must make many stops 
to unload merchandise. By opening 
and closing doors and turning off the 
trucks’ refrigeration units during 
stops, often a truck that was maintain- 
ing zero at the start of a seven-hour 
run, will not be doing so at the end 
of it, he said. 

“We're for it,” Mr. Gaudio. said, 
“but there are many questions about 
how to comply from distributors.” 

Mr. Lank, who said his food chain 
company maintains 114 miles of frozen 
food cabinets, said current practice is 
to maintain zero anyway. But he 
noted that a chain’s actual perform- 
ance will rest with the clerks who stock 
the cabinets, clean them, and see that 
they operate properly. 

NAFFP CLARIFIES POSITION 

There were many meetings of trans- 
portation, warehouse, and distributor 
personnel with packer committees at 
which these problems were aired fur- 
ther. So important did the NAFFP 
consider the matter that a special reso- 
lution was presented to and passed by 
the Board. That Resolution follows: 
1—That NAFFP has long recognized 
the desirability of achieving the goal 
of a uniform temperature of 0° F. for 
the commercial handling of frozen 
foods, and continues to approve that 
goal. This goal should be achieved in 
a reasonable and_ practicable manner 
with recognition of the responsibility 
of industry to continue to make avail- 
able to the public adequate supplies 
of sound and wholesome frozen foods. 
It is not consistent with the fulfillment 
of this responsibility to establish an 
absolute product temperature of 0° F., 
since within reasonable limits, tem- 
porary deviations from the zero level 


will not affect the soundness or whole- 
someness of such foods; 2—That the 
membership be invited to channel 
matters of compliance with bacterial 
and temperature specifications in the 
State of Massachusetts, or in other 
states or municipalities, through the 
headquarters’ office, so that such mat- 
ters can be dealt with on a_ unified 
basis. Assistance on such matters may 
be offered to nonmembers if it appears 
that to do so would be in the interest 
of the industry; 3—That it is the view 
of NAFFP that the AFDOUS Code 
should be considered a manual of op- 
erating practices and objectives; that 


N. L. “Monie” Waggoner, Jr. of Ol- 
nev & Carpenter, Wolcott, New York, 
enters the line of succession as 2nd 
Vice President NAFFP. 


it should not be proposed for adoption 
as statutes or regulations. The pro- 
visions do not lend themselves to en- 
forcement as statutory enactments of 
regulations with criminal penalties for 
their violation. ‘They may _ provide, 
however, the basis for obtaining the 
common objectives of both industry 
and the Association of Food and Drug 
Officials of the United States, which 
are stated in this resolution. 


FOOD ADDITIVES 


At a special symposium on the food 
additive law, E. B. Williams, Associa- 
tion Counsel, explained the statutory 
background of the amendment, stat- 
ing that legislation of this type is be- 
coming more comprehensive, far reach- 
ing and complicated, to the point 
where nobody, including Food and 
Drug, knows all the answers. He ex- 
plained that the packer is responsible 
for anything added to the food, in- 
cluding any substance that might pos- 
sibly migrate from the package. He 
suggested that protection against pros- 
ecution can be obtained by means of 
a guarantee from the supplier, and he 
expressed the opinion that legislation 
might be considered to protect the 
processor in this area, 


Dr. K. G. Dykstra, Research Mai 
ager, Birds Eye Division, Genera 
Foods, discussed areas in which cor 
trol should be exercised by compan, 
management to make sure of com 
pliance. He said there were three gen 
eral types of additives: 1—Intentional, 
such as emulsifiers, anti-oxidants, nu 
trients and flavors; 2—Unintentional 
such as migration from the package; 
and 3—Agricultural chemicals. 

With regard to the intentional, Dr. 
Dykstra recommended the processor 
check all existing formulations care- 
fully against the list of permitted ad- 
ditives, or those exempted temporarily. 
If a questionable material is found, 
the packer can (a) find a suitable sub- 
stitute or do without, (b) request an 
extension (1 year), or (c) enter a peti- 
tion for approval. This last, he said, 
is cumbersome and time consuming 
and the cause suggested in (a) is highly 
preferable. 

The unintentional, he said, is com- 
plex and he suggested the processor 
inquire of the supplier and ask for a 
guarantee of safety. In case of doubt, 
go to FDA. 

With respect to agricultural chemi- 
cals, he suggested the following: (a) 
Education of field staff for best possi- 
ble field control; (b) Investigate the 
possibilities of a uniform industry ap- 
proach (and he mentioned the Can- 
ners League of California in this con- 
nection); (c) Set up a system-of sam- 
vling and inspection of raw material, 
making sure your growers know this 
will be done: and (d) Institute a thor- 
ough in-plant cleaning and washing 
program. By all means, he concluded, 
bear in mind that the processor is re- 
sponsible and that he can no longer 

vait for FDA to act. 

E. L. Morin of the Research Divi- 
sion, Seabrook Farms, stressed the 
gravity of the situation and pointed 
out the ability and willingness of the 
Association staff to help. The staff, he 
said, can set up meetings with FDA 
and can request rulings or unofficial 
opinions. 

The Honorable Arthur S. Flem- 
ming, Secretary of Health, Education 
& Welfare, billed as the featured 
speaker of the convention, was de- 
tained by motor trouble at the airport 
and unable to attend. 


GAZE INTO THE FUTURE 


At the first general session, held 
Monday morning, March 7, three wel 
known experts gazed into their crysta’ 
balls to predict the economic futurc 
of frozen foods. 

M. GC. Pollock, presiding officer anc 
‘Convention Committee chairman. 


(Continued on page 23) 
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ord Jeff 
\MEAT IS “CONTENT CONTROLLED” 


0 


act 


Guarantees Ex 
Protein Content ! 


Now... you get easier, more economical quality control with please send me free samples of Lord Jeff 
Lord Jeff Content Controlled Meat .. . first to eliminate guess- %.lean content meat. «i 
work in the “Lean Content” of meat, ground or boneless. 


Lean Content Control gives you accurate Protein, Calorie 
and Moisture Content . . . insures low bacteria count, fresh- name 
ness, availability and results in production savings for you. 


Our original Content Control Process, developed after five title 
years of exhaustive research, plus our exclusive 60 below 


method makes Lord Jeff’s guarantee possible. 


Guarantee: Test Lord Jeff Meat at any independent food lab- company. 
oratory. If lean content is not as specified by you, we will pay 
the laboratory fee and refund cost of meat returned. 


address 
Testing is believing! Return coupon and we'll send, absolutely 
free, any percentage ... 95% ...85% ... 75%, ete., lean 
content meat you request. Test it ... and see! city zone___ state 
SOMERVILLE DRESSED MEAT COMPANY 
PHONE GArrison 7-0037 128 Newmarket Square, Boston 18, Massachusetts 
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New Relish jar (left) adopted by the P. J, Ritter Com- 
pany of Bridgeton, New Jersey, features straight, clean lines 
which give the illusion of largeness. New jar also has a 
wider mouth to facilitate filling and removal of the contents 
and an indented label area to reduce label scratching. Old 
jar is at right. Glass jar by Armstrong Cork Company; label 
by Reynolds Metals Company, and cap by White Cap Com- 
pany. 


With addition of a 35-ounce jar to its line of applesauce, 
C. H. Musselman Company of Biglerville, Pa., is now able 
to offer its popular product in sizes to meet every conceiv- 
able family and wholesale need. Sizes in glass include from 
left to right, 8, 15, 25 and the new 35 ounces. Applesauce, 
because of its versatility, is growing in popularity, and larger 
family units are influencing increases in container sizes, 

Glass jars are by Armstrong Cork Company; “twist-off” 
closures by White Cap Company; and labels by Piedmont 


‘Label Company, Bedford, Va. 


A vitamin fortified chocolate fla- 


vored syrup is a new product which 
has been introduced by the Hershey 
Chocolate Corp., Hershey, Pa., and 
placed in national distribution. Color- 
ful label describes the product as a 
tasty milk amplier containing Vita- 
mins, A, BI, D2, niacin and _ iron. 
Back label beside listing the ingredi- 
ents suggests uses with milk and as an 
ice cream topping. Unusual glass con- 


GLASS 
PACKAGE 
DESIGN 


Consumer convenience is the 
feature in this 3 Ib. 5 oz., round- 
ed square glass container for 
Peanut Butter by the Bama Com- 
pany of Houston, Texas. Glass 
containers are by Brockway Glass 
Company. Caps by Crown Cork 


tainer designed by B. D. Fuerst of 


& Seal and labels by U. S. Print- 


Owens-Illinois Glass Company, has de- 
pressed panel area for label space, and 
vertical ribbing at the shoulder to pro- 
vide safe and easy handling. Wide- 
mouth opening permits convenient 
spooning of product. Twist-off vacuum 
closure with adequate price marking 
space has a depressed ring for shelf 
stacking. Jars are furnished by Owens- 
Illinois; closures by White Cap Co., 
and labels by Intelligencer Printing 
Co., Lancaster, Pa. 


HER 


ing Company. 


Fancy asparagus spears, green tipped 
and white and all green, are now be- 
ing packed in glass jars under the 
IGA private label by Turlock Co-op 
Growers, San Francisco. Jars hold 10 
and 34 ounces of product, Distribu- 
tion is through 1.G.A. wholesalers and 
affiliated I.G.A. retail stores. Owens- 
Illinois Glass Company, San Francisco, 
supplies both jars and vacuum clo- 


sures, Labels are by H. S. Crocker Co. 


the h A MUSSELMARS APPLE SAUCE 
| : 4,PEANUT f 
BUTTER 
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We have a new name and a new trademark. 

The name is brief. The mark is distinct. We see in it the 

“a” for Asgrow symbolized by a seed and a leaf or a pod. 

We hope that we may succeed in transferring whatever 

's of good repute in the tradition back of our old name to 
he image that will in time stand behind this new name 
ad new mark. More than that, we hope that alongside 
ie old we may build new meaning, expressive of scien- 
fic prowess, of business integrity, of personal warmth, 
ad of the many other attributes to which in some 


neasure we all aspire. 


President 


Asgrow Seed Company 


Main Office: New Haven, Conn. 
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HAZEL-ATLAS TO BUILD 
NEW R&D LABORATORY 


The Hazel-Atlas Glass Division of 
Continental Can Company plans to 
build a 114-million dollar research and 
development laboratory at Plainfield. 
Illinois, near its newest container manu- 
facturing operation. 

The laboratory will carry out re- 
search on glass compositions, melting. 
rew methods of forming and treating 
glass, and will develop new glass con- 
tainer products. An equipment devel- 
opment group will also design new de- 
vices to form, inspect, and handle glass 
containers. 

The building will be located on an 
eleven-acre site on State Route 59 
across from the plant and will be con- 
structed during the coming year. Ground 
was broken for this project during QOc- 
tober. 

The new laboratory will house ad- 
ministrative offices, library and cafe- 
teria in the front single-story portion. 
The rear two-story portion will include 
laboratories, shops and pilot area with 
the lower story below ground level. The 
building is so designed as to be ex- 
tended easily and effectively to accom- 
modate future needs. The design also 
features floor to ceiling windows on all 
parts of the building facing the high- 
way. 

Approximately one hundred persons 
will be associated with the operation 
when it begins at the new location. 
Eventually, some two hundred persons 
will be employed at the Plainfield 
laboratory. 

e 


M. J. Holland, Inc., Chicago food 
broker, has announced the addition of 
Jack Schlitt and Joe Thomas to the 
retail merchandising staff. 


14 


Architects sketch of new Hazel-Atlas R&D-Laboratory 


NEW ALUMINUM CLOSURES 


Colors! Shades! ‘Tints! All impor- 
tant considerations to ketchup packers, 
who want their products to stand out 
on the grocery shelf. 


The new, economical Short flange 
cap, recently introduced by Alcoa is 
available in a rainbow of colors, and 
customer specifications. Ranging from 
natural aluminum color to blue, green, 
yellow, red, white and gold, the cap 
colors are sparkling, eye-catching and 
permanent. 

In addition to a wide range of hues, 
the new cap offers as much as a 12 per 
cent reduction in price in comparison 
to standard Alcoa ketchup caps. 

Original cost and shipping rate eco- 
nomies are made possible by a shorten- 
ing of the cap flange, and a thinner 
cap liner. Protection of the product 


is not affected by these modifications. 

A streamlined, almost straight-sided 
appearance is gained by the cap’s finer 
threads. 

The cap, available in both 28mm 
and 3lmm sizes, is applied by present 
Alcoa sealing machinery. The familiar 
“roll-on” method of application that 
assures a tight, positive seal, is re- 
tained. 

* 

EYE CATCHER.—Described as the 
largest catsup bottle in the world, this 
giant water tower of Brooks Foods, 
Inc., at Collinsville, Ill., continues to 
interest hundreds of visitors. Used 
partly for a sprinkler system and for 
water supply, this giant bottle is 30- 
feet in diameter, and 77 feet high on 
top of a 100-foot tower. It provides 
25,000 gallons of water for plant proc- 
ess‘ purposes and holds 75,000 gallons 
in reserve for fire protection. 


LARGEST CATSUP BOTTLE 
THE WORLD 
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ASSOCIATION NEWS 
CANADIAN CANNERS ELECT 


Canadian Food Processors Associa- 
tion elected the following officers at 
its Annual Meeting: Ben Ormseth, 
Green Giant of Canada Ltd., Tecum- 
seh, Ontario, succeeds L. D. Clark of 
W. Clark Limited, as President; T. C. 
Peterson, Alberta Canning Company, 
Ltd., Magrath, Alberta, Ist Vice Presi- 
dent; J. E. Shaffner, M. W. Graves & 
Company, Ltd., Berwick, Nova Scotia, 
2nd Vice President; W. H. Heeney, 
Heeney Frosted Foods Ltd., ‘Treas- 
urer; P. R. Robinson, Ottawa, On- 
tario, Manager; and Mrs. 5S. E. 


Gilchrist, Ottawa, Ontario, Secretary. 


Directors elected are: Western Divi- 
sion—T. C. Peterson, Alberta Canning 
Co. Ltd., Magrath, Alta.; H. J. Bark- 
will, Barkwills Limited, West Sum- 
merland, B. C.; T. R. Bulman, Bul- 
mans Products Ltd., Vernon, B. C.: 
C. H. Penner, Clearbrook Frozen Foods 
Ltd., Yarrow, B. C.; J. L. Williams, 
Fraser Valley Frosted Foods Ltd., 
Chilliwack, B. C.; and I. F. Greenwood, 
Sun-Rype Products Ltd., Kelowna, 
8B. C. Central Division—Don Baxter, 
Baxter Canning Co. Ltd., Bloomfield, 
Ont.; A. E. Burt, Campbell Soup Co. 
Ltd., New Toronto, Ont.; G. G. Lister, 
Canadian Canners Ltd., Hamilton, 
Ont.; Ben Ormseth, Green Giant of 


Canada, Ltd., Tecumseh, Ont.; F. J. 
Andres, Pyramid Canners Ltd., Lam- 
ington, Ont.; L. Smith, E. D. Smith 
& Sons Ltd., Winona, Ont. Eastern 
Division—R. J. McGrath, Annapolis 
Valley Canners Ltd., Hantsport, N. S.; 
J. A. Davidson, Davidson’s Pure Food 
Products, Montreal, Que.; J. Ferland, 
J. A. Ferland & Fils Ltd., Berthier- 
ville, Que.; J. E. Shaffmer, M. W. 
Graves & Co. Ltd., Berwick, N. S.; 
T. B. Cooper, Kraft Foods  Ltd., 
Montreal, Que.; and J. P. Letourneau, 
Rouville Canners Reg’d., St. Cesaire, 


Que. 


Association of Institutional Distrib- 
utors, an association of wholesale 
grocers specializing in supplying the 
needs of the food service industry, 
have reelected Donald Irwin, Jr. of 
the L. H. Parke Company, president 
for the coming year. Elected to serve 
with Mr. Irwin are: Ferd J. Niehaus, 
Niehaus Brothers, Ist Vice President; 
Hugh B. Kohlmeyer, Gerde, Newman 
& Company, Inc., Irvin Lubin, S. E. 
Rykoff & Company, William M. 
Meyers, J. P. Michael Company, Ed- 
ward Miesel, George Miesel & Son 
Company, T. M. Sexton, John Sexton 
& Company, regional Vice Presidents; 
R. M. Kerr, B. A. Railton Company, 
Secretary; and Arthur Tamaroff, Em- 
bassy Grocery Corporation, Treasurer. 


Virginia Canners Association—H. 
H. Perry of the H. H. Perry Canning 
Company, Montross, was elected Presi- 
dent of the Virginia Canners Associa- 
tion at the 52nd Annual Meeting held 
in Richmond on February 27. Other 
officers elected are: H. H. Shockey, Na- 
tional Fruit Product Company, Win- 
chester, Vice President; E. S. Marshall, 
Patterson & Marshall, Roanoke, Sec- 
retary-Treasurer; and Robert. A. 
Harris, Jr., Cople Canning Company, 
Kinsale, Assistant Secretary- Treasurer. 

Directors are: E. B. Bonham, 
Bonham Brothers, Inc., Chilhowie; 
Walter M. Lipes, Green Hill, Inc., 
Elliston; T. D. McGinnes, Virginia 
Seafoods, Inc., Irvington; James E. 
Douglas, Douglas Packing Company, 
Nassawadox; and W. A. Parker, W. A. 
Parker Canning Company, Thaxton. 


Apple Processing Conference—a 
Conference of growers, processors, and 
Cornell scientists engaged in research 
related to apple production and _ pro- 
cessing, will be held at the Geneva Ex- 
periment Station on Wednesday, 
March 16. Sponsors of the Conference 
are the New York State Canners & 
Freezers Association, the Western New 
York Apple Growers Association, and 
the New York State Experiment Sta- 
tion. All interested persons are in- 
vited to attend. 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. 


THE UNITED COMPANY 


WESTMINSTER MD 
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SALES & PROMOTION 


BROKER COMMITTEES NAMED 


H. G. Alexander, National Chair- 
man of the National Food Brokers As- 
sociation, has announced the member- 
ship of the NFBA Merchandising 
Committee and the NFBA Canned 
Foods Committee. ‘These are as fol- 
lows: 

MERCHANDISING COMMITTEE 
—Jack W. Bell, Bonacker & Leigh, 
Inc., Miami, Fla., Chairman; H. P. 
Christy, H. P. Christy Co., Inc., Spo- 
kane, Wash., Vice-Chairman, West: 
David Alper, Morris Alper & Sons, 
Inc., Brookline, Mass., Vice-Chairman, 
East; Edward B. Aaronson, T.- A. 
James & Co., Inc., Philadelphia, Pa.; 
S. G. Cederquist, The Nicholas Co., 
Inc., Indianapolis, Ind.; Fendall M. 
Clagett, Clagett & DePuey Co., Wash- 
ington, D. C.; Jack Davis, Davis 
Brokerage Co., Inc., Des Moines, Iowa; 
H. B. DuBose, Gouley Burcham Co. of 
the Southwest, Inc., Phoenix, Ariz.; 
M. K. Evans, H. S. Fulcher Co., Mem- 
phis, Tenn.; Louis Flarsheim, Seavey 
& Flarsheim Brokerage Co., Kansas 
City, Mo.; A. W. Fodor, A. W. Fodor 
& Co., Inc., Cleveland, Ohio; E. T. 
Francis, Francis & Williams, Houston, 
Tex.; T. F. Grace, T. F. Grace & Co., 
Montgomery, Ala.; Jay Houck, M. W. 
Houck & Bro., New York, N. Y.; W. J. 
Lyons, Bill Lyons Co., San Antonio, 
Tex.; J. W. Mailliard III, Mailliard & 
Schmiedell, San Francisco, Calif.; R. A. 
Marmaduke, Calkins & Co., Chicago, 
Ill.; Ken Mitchell, Mitchell-Webster, 
Inc., St. Louis, Mo.; Al Tivy, United 
Brokerage Co., Detroit, Mich.; Don 
Tretheway, Donald D. ‘Tretheway Co., 
Wilkes-Barre, Pa.; Ray L. Welles, Ray 
L. Welles Co., Los Angeles, Calif.; 
Horace Wright, Wright Brokerage, 
Inc., Richmond, Va.; E. W. Peterson, 


Peterson & Vaughan, Inc., Detroit, 
Mich., Ex-Officio. 


CANNED FOODS COMMITTEE 
—John Connelly, Connelly & Co., Day- 
ton, Ohio, Chairman; Jack V. Busbee, 
Busbee Brokerage Co., San Antonio, 
‘Tex.; W. N. Comer, Fewel-Comer Co., 
Portland, Ore.; J. Berchmans Daily, 
The H. A. N. Daily Co., Bala-Cynwyd, 
Pa.; Robert P. Ellis, Ellis & Matthes 
Brokerage Co., St. Louis, Mo.; Ben 
Gay, Brown-Gay, Inc., Atlanta, Ga.: 
Robert C. Howard, T. Clifton Howard 
Co., Washington, D. C.; Russell W. 
Johnson, Johnson-Haines Co., Cincin- 
nati, Ohio; Wilson Keim, Brown-Keim 
Brokerage Co., Albuquerque, New 
Mex.; W. R. McMillan, Oliver-Taylor 
Co., Dallas, Tex.; Joseph E. O'Neill, 
Eugene M. O'Neill, Francisco, 
Calif.; George D. Rainford, Rainford- 
Erie, Inc., Chicago, Ill.; M. L. Rode- 
meyer, Schmidt & Rodemeyer, Balti- 
more, Md.; F. C. Roehl, F. C. Roehl 
& Co., Inc., Oconomowoc, Wis.; John 
W. Rosenbush, M. J. Martin Co., 
Houston, Tex.; W. E. Vert, Dougherty 
Vert Co., Minneapolis, Minn.; Myles 
C. Young, Myles Young Co., Danville, 
Va.; E. Norton Reusswgi, Lestrade 
Bros., Inc., New York, N. Y., Ex-Of- 
ficio. 


“BLUE CHIP” STOCK CONTEST 
An opportunity to acquire stock in 
some of America’s “Blue Chip” com- 
panies will be offered to consumers of 
Snow Crop fresh frozen orange juice 
or vegetables during the national 
“Stock Market Contest” which starts 
April 11. 

To enter the contest, consumers 
need only write a last line for a Snow 
Crop jingle and send it in with a can 
top from Snow Crop orange juice or 
a wrapper from any Snow Crop frozen 
vegetable. 

The grand prize winner, to be 
chosen on the basis of originality and 


aptness of thought, will receive $10.- 
000 worth of “Blue Chip” stocks. 
Other stock prizes include two $2,50:) 
awards, three $500 awards and four 
$125 awards. The $25,000 contest is 
rounded out by 800 awards of $10 
cash. 

“Blue Chip Stock” ads will appear 
in more than 50 major newspapers 
during the month of April. In addi- 
tion, food stores will be supplied with 
entry blank freezer pads, ad mats and 
slicks. 

Brokers, food distributors and sales- 
men will be provided with gilt-edge 
literature printed on authentic stock 
paper and bound in a legal portfolio 
to be used in explaining the promo- 
tion to retail grocers. 


SALAD DRESSING SALES 
STUDY 

Retail sales varied when mayonnaise 
and salad dressings were placed on 
different shelves of display cases during 
a merchandising test in 12 Boston 
supermarkets conducted by the U. S. 
Department of Agriculture. Research- 
ers found the display of products on 
the four lower shelves resulted in 
higher sales than displays made on the 
three lower shelves and a fifth top 
shelf or on all five shelves. A_ free 
copy of the report “Analysis of Retail 
Display Methods for Mayonnaise and 
Salad Dressings—A Study in the Mar- 
keting of Fats and Oils” Marketing 
Research Report No. 382, may be ob- 
tained from the Office of Information, 
U. S. Department of Agriculture, 
Washington 25, D. C. 

Anderson-Priest Company—Walter 
P. Wilgrube, former canned and 
frozen foods buyer at Topco Associ- 
ates, Chicago, has purchased the in- 
terests of H. P. Anderson in the An- 
derson-Priest Company, Muncie, In- 
diana food brokers. The firm will 
continue to be known by its present 
name. 


White House. 


Jo Ann Williams, a seventeen year-old senior from Watts- 
burg, Pennsylvania, presents Dave Garroway with a specially 
baked pie on the “Today” show. Jo Ann, National Cherry 
Pie Baking Champion, stood among fifty pies, representing 
the fifty state champions who competed, while Dave taste 
tested each one to find the prize-winning pie. “This part of 
the show could last for an hour and a half,” remarked Dave 
as he prowled around tasting. Jo Ann marked her pie with 
his trademark, a pair of horn-rimmed glasses, to make his 
task easier. Jo Ann’s trip to New York was part of her 
prizes for winning the National Cherry Pie Baking Contest 
sponsored by the National Red Cherry Institute. She also 
received a $500.00 scholarship in home economics to the 
college of her choice, the Hotpoint range on which she 
baked her pie, and a trip to Washington where she met her 
Senator and Representative, and presented a pie to the 
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NASHINGTON 
"IN CANS ARE SAFE—F.D.A. 


The status of uncoated tin plate as 

safe material for food packaging will 
s.ortly be reaffirmed in a report which 
', to appear in the forthcoming issue 
«| the Quarterly Bulletin of the As- 
ciation of Food and Drug Officials 
of the United States. 


The report, by Dr. A. J. Lehman, 
irector of the Division of Pharmacol- 
ogy of the FDA, is one of a series on 
topics of current interest, and will 
deal with the subject of tin plate. 

\fter reviewing the literature deal- 


ing with the pharmacology of tin, the - 


form in which it may be present in 
foods, and trends in tin usage, the 
paper as prepared for publication 
concludes: 


“Uncoated tin plate as presently 
used for general food packaging is 
safe. The small amount of tin that is 
contributed to such packaged foods 
has been found to exist largely as in- 
soluble tin compounds which are of 
no pharmacological significance.” 


TOMATO PUREE IDENTITY 
STANDARDS AMENDED 


‘The Food and Drug Administration 
issued an order (Federal Register Feb. 
26) amending the Definition and 
Standard of Identity for Tomato 
Puree or Tomato Pulp to permit the 
use of the label term “Concentrated 
lomato Juice.” The new terminology 
may be used only if the product is 
made only from optional ingredient 
(a) (1}—the liquid obtained from ma- 
ture tomatoes of red or reddish varie- 
tics, and the food contains not less 
than 21 percent of salt-free tomato 
solids. 


he amendment was made as a re- 
st of a petition by the H. J. Heinz 
mpany, Schuckl & Company, Tri- 
\viley Packing Association, the 
Canning Company. Objec- 
is may be filed prior to the 28th 
do of March with the Hearing Clerk. 
artment of Health, Education & 
fare, Room 5540, 330 Independ- 
e Avenue, Southwest, Washington 
~ 1D. C., except that any provisions 
be stayed by the filing of such 
ctions, the order becomes effective 
27, 1960. 


“ROZEN FOOD ADVISORY 
GROUP SEES NEED FOR 
NEW STUDIES 


sew basic information on the com- 
tion and physical structure of 
‘ts and vegetables is needed to de- 
‘Pp new or improved products, im- 
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proved processing techniques, and 
methods of measuring and maintain- 
ing product quality, according to the 
U.S. Department of Agriculture’s Re- 
frigerated and Frozen Products Re- 
search Advisory Committee. The com- 
mittee held its annual meeting at 
Orlando, Fla., Feb. 23-26. 


In recommending strengthened re- 
search to fill this gap, committee mem- 
bers suggested emphasizing study of 
the effect of processing on the stability 
of substances responsible for color and 
flavor, texture, vitamins, and other 
constituents important in determining 
consumer acceptance and _ nutritive 
value. 

More research on the effects of time 
and temperature on various frozen 
foods—called time-temperature toler- 
ance research—is also a top need, the 
committee said. Stress on develop- 
ment of processing methods that im- 
prove the stability of frozen fruits and 
vegetables when exposed to unfavor- 
able temperature during transporta- 
tation distribution, and home storage 
was specifically recommended. 


USDA’s current statistics on refriger- 
ated and frozen products should be 
improved through research, the com- 
mittee also said. Needed to help the 
industry achieve marketing goals are 


improved current statistics on the 
frozen prepared food pack, distribu- 
tion procedures, outlets, and on ad- 
justments occurring in the overall 
demand for food and marketing serv- 
ices. 


Other important research needs 
cited by the committee are: (1) Studies 
to improve packaging of refrigerated 
and frozen foods, particularly to solve 
such problems as heat and moisture 
loss, contamination and physical dam- 
age, special transit problems, and dis- 
play requirements, and (2) research on 
fat breakdown in meat and meat prod- 
ucts. 


Established under the Research and 
Marketing Act of 1946, the committe 
is made up of national authorities on 
refrigerated and frozen food products. 
Dr. Wallace R. Roy, vice-president in 
charge of technical service for the 
Minute Maid Corporation, Orlando, 
Fla., was named commitee chairman 
to succeed Len B. Wooton, manager 
of the Ninth Street Skookum Growers, 
Inc., Wenatchee, Wash. C. L. Snavely, 
president of Consumers Packing Co., 
Lancaster, Pa., was eleceted vice-chair- 
man to succeed H. C. Diehl, managing 
director of Trans-American Refriger- 
ated Services, Ltd., Colorado Springs, 
Colo. 


REGISTERED TRADE-MARK 


CANNING MACHINERY OF QUALITY — 


FOR 
PEAS — LIMA BEANS — TOMATOES — STRING BEANS 
APPLES — CHERRIES — BERRIES — ETC. 


Manufacturers of the Famous 


‘*‘Monitor’’ 


WHIRLPOOL BLANCHER 
PEA CLEANER 
ELEVATORS 


CHERRY PITTER 
TOMATO WASHER 
GRADERS 


AND MANY MORE 


HUNTLEY MANUFACTURING CO. 
BROCTON, NEW YORK 
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Utah Canners Association—Harvey 
F. Cahill, who has served as Executive 
Secretary of the Utah Canners Associa- 
tion since July 2, 1936, retired from 
that office on February 29 to be suc- 
ceeded by Doren B. Boyce, CPA. In 
the future the office of the Association 
will, therefore, be with Mr. Boyce’s 
firm, Tanner & Garrett, Boyce, Par- 
kinson & Robins, 3350 Washington 
Boulevard, Ogden, Utah. 


Illinois Canning Acquires Fuhre- 
mann. The Illinois Canning Com- 
pany, Hoopeston, Illinois, has 
quired the Fuhremann Canning Com- 
pany, Mayville, Wisconsin, which will 
be operated as a wholly owned sub- 
sidiary. Operation of the Mayville 
plant will be continued with local 
personnel under the management of 
Howard Fuhremann, as in the past. 

Cranberry Products, Inc., Eagle 
River, Wisconsin, is adding a line of 
cranberry juice in both consumer and 
institutional sizes. 

Hoffmann-LaRoche — Inc. — Frank 
Dowe, a veteran of 26 years in phar- 
maceutical and food sales, has been 
made special sales representative for 
the Fine Chemicals Division of Hoff- 
mann-LaRoche. 


National Can Corporation, Service 
and Research personnel will sponsor 
a conference and panel discussion on 
the importance of top double seam 
closing operations, to be held in the 
company’s Research Laboratory — in 
Baltimore at 703 S. Wolfe Street, 
March 31 beginning at 9 A. M. thru 
5 P. M. All interested mechanical and 
technical personnel related to the 
canning industry are invited to attend 
and to participate. 

Northwest Packers & Growers 
elected the following at the I4th an- 
nual meeting Alvin’ H. Randall, 
United Growers, Inc., Salem, Oregon, 
President; Stuart R. Kerr, Kerr Con- 
serving Company, Portland, Oregon, 
Vice President; and William FE. 
Yeomans, Portland, Oregon, was con- 
tinued in office as Secretary-Treasurer. 
The Association, with 43 company 
members in Oregon and Washington, 
serves the fruit and vegetable pro- 
cessing industry in labor and indus- 
trial relations matters. 

A. E. Staley Manufacturing Com- 
pany (Decatur, Ill.)}—Jim Beaumont, 
public relations director since 1955, 
has moved up to a new post as as- 
sistant manager of the company’s 
Corn Division, and has been succeeded 
by John N. DeBoice in public rela- 
tions. 


= 


General Foods Corporation has an- 
nounced a gift of $100,000 a year for 
ten years to Harvard University for 
expansion of the Nutritional Research 
Laboratories of Harvard School of 
Public Health. The gift will total 
$1,026,000, the largest gift ever made 
by any business corporation for the 
capital purposes of Harvard Univer- 
sity. In announcing the gift, Charles 
G. Mortiner, chairman of General 
Foods, and currently president of the 
Nutrition Foundation, Inc., said in 
part “We have been impressed by the 
work of Dr. Frederick J. Stare, chair- 
man of Harvard’s Department of Nu- 
trition, and his associates, and con- 
cluded that their contributions to basic 
knowledge of nutrition and to nutri- 
tion education, deserved more than 
local support.” (Dr. Stare is the son 
of F. A. Stare, past president of the 
National Canners Association.) 


Waukesha Foundry Company, Pump 
Division, has appointed FMC Interna- 
tional as exclusive export sales repre- 
sentative for positive displacement 
pumps. FMC International, divi- 
sién of Food Machinery & Chemical 
Corporation, mantfactures and ex- 
ports machinery throughout the world 
with sales outlets in all the overseas 
markets. 


Adaption of the new Asgrow trademark is shown on the 
seed package to the right as compared with the former ova! 
symbol as seen at the left. The new trademark, which is 
part of a company-wide accelerated merchandising program, 
is described as featuring an “agricultural A.” This interpre- 


tation is derived from the use of a brown seed shape and a 


green leaf form which make up the letter. 
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veneral analytical chemistry. 
are the fields of interest to the AOAC 


OMINATIONS INVITED FOR 
AOAC’S DR. WILEY AWARD 


J. B. Smith, President of the Asso- 
‘ation of Official Agricultural Chem- 
ts, announced that nominations are 
ow being accepted for the fourth 
OAC Harvey W. Wiley Award for 
.chievement in Analytical Methods. 
‘his award of $500 will be given to 
he scientist or group of scientists who 
save made outstanding contributions 


‘o the development of analytical meth- 


ils for foods, drugs, cosmetics, feeds, 
‘ertilizers, and pesticides or for use in 
These 


which are encompassed in its publica- 
tion Official Methods of Analysis. This 
hook is the primary laboratory manual 


of regulatory chemists research 


workers in agriculture in the United 


States and throughout the world. 


Nominations must be submitted to 
the secretary of the Association by 
\pril 1, 1960. Nominees need not be 
members of the Association. Further 
information about the award may be 
obtained from the secretary, William 
Horwitz, Box 540, Benjamin Franklin 
Station, Washington 4, D. C. 


ASGROW MODERNIZES 
TRADEMARK 


As part of an accelerated merchan- 
dising program geared to meet the 
demands of present-day marketing, 
\sgrow Seed Company, is undertaking 
sweeping modernization of all its 
communications media. 

\nnouncement of this extensive in- 
novation follows by less than two 
months a change in company name 
lrom Associated Seed Growers, and 
‘he establishment of enlarged, new 
headquarters at 272 George Street. 
‘imultaneously, two divisions will use 
‘cw names, Asgrow Seed Company of 
“exas and Asgrow Seed Company, 

‘ternational. 

The plan, which may require two 

‘ars to complete, will apply to all of 

‘© company’s packaging, advertising, 

itdoor signs, letterheads, truck panels 

id wherever the company’s name ap- 

ars in print. 

In explaining the program, Merritt 

‘ark, vice president for sales, said that 

is based on the fact that corpora- 

ns today are removed from direct 
ntact with the public by the struc- 
re of the distribution system. “To 
tintain itself favorably in the public 
¢,” he said, “a corporation has to 
iploy techniques to substitute for 
rsonal contact in establishing a true 
“ture of the function it performs. 
'r objective in the program is to 
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reflect our leadership in the scientific 
aspects of the seed trade.” 

A major phase of the program will 
be the replacement of the Asgrow 
“oval” by an “A” as a trademark. The 
main job of this new symbol, which 
was described by Mr. Clark as an 
“agricultural A,” will be to catch the 
eye and attract it to the name. Nature 
oriented, the new “A” is composed of 
a brown seed and a green leaf. 

Lippincott and Margulies, of New 
York, has been retained by Asgrow as 
design consultant. Among the other 
companies for whom this firm has 
served as industrial designers are 
United States Steel, General Foods, 
General Electric, Campbell’s Soups 
and Lever Brothers. 

R. W. (Woody) Richardson, Mid- 
west representative for Michael-Le- 
onard Company, had the misfortune 
of breaking his right ankle on Tues- 
day, March 1, and as a result was con- 
fined to the Columbia Hospital in 
Milwaukee, for a week and is now 
recuperating at his home in Dousman, 
Wisconsin. He hopes to be on the 
road within a short time with the help 
of a driver. In the meantime he will 
be pleased to hear from his. many 
friends throughout the area. 


Hunt Foods and Industries plan to 
more than double the size of their 
Fullerton, California headquarters’ of- 
fice facilities. The entrance to the of- 
fice will be changed from Common- 
wealth Avenue to Valencia Drive, and 
the exterior of the existing general of- 
fice building will be completely re- 
modeled. A 15,000 square foot com- 
munications service building is now 
under construction and will shortly 
be completed. A new 50,000 square 
foot four-story office building will be 
started early next year. Construction 
of a new library building will get 
under way late this year, and a new 
parking area is now in the course of 
development. 


DEATHS 


Roland Bramble, 42, president of 
the Bramble Canning Corporation, 
Greenwood, Delaware, operators of 
canneries at Galestown, Rock Hall, 
and Chestertown, Maryland, and 
Greenwood, Delaware, was killed in 
an automobile accident on March 7 
near Tahokee, Florida, where he had 
his winter home. In addition to his 
canning operations, Mr. Bramble was 
also quite active in the fresh produce 
trucking business. He is survived by 
his wife, Sybil, and two Children, 
Susan and David. 


Quality PRODUETS Quauntit PRODUCTION 


BERLIN CHAPMAN 
SCRUBBER WASHER 


To remove sand and grit from vegeta- 
bles for fresh pack . . . capacity 3 
to 5 tons per hour . . . flexible and 
adjustable . . . brushes adjustable to 
adequately take care of varying sizes 
of vegetables. Overall length 12’6”; 
overall width 2’7”. 


BERLIN CHAPMAN 
SHAKER GRADER 


Available in 12’ and 6’ models .. . 
compact unit . . . available in any 
number of decks from 3 to 6. De- 
signed for high capacity, rapid change 
over and quick wash out with minimum 
cost . . . nearly 100% accurate . . 
simplicity of construction makes for 
easy cleaning . . . every part avail- 
able for thorough cleaning which re- 
quires minutes instead of hours. It has 
squeegee action of rubber wipers. 


Write today for complete details. Also ask for complete 
catalog on Berlin Chapman Food Processing Machinery. 


Since 1908_ 


A OIVISION OF 


BERLIANA 


CORP. 
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- 
BERLIN CHAPMAN CO, BERLIN WISCONSIN 
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NEW YORK MARKET 


Staple Vegetables Share in Sellers Mar- 
ket — Replacement Buying in Canned 
Fish with Market Steady—Fruits Largely 
Routine—Carryover Picture Brightens. 


By “New York Stater” 


NEW YORK, March 11, 1960 

THE SITUATION. — Continuing 
upward pressures are evident in staple 
canned vegetables, and it is becoming 
very much of a sellers’ market as dis- 
tributors seek to cover against an un- 
looked-for upsurge in demand for 
canned and frozen vegetables in the 
wake of killing frosts which have 
wreaked havoc on early vegetable crops 
in the Southeast. “Tomatoes, beans, 
corn, and peas are all sharing in the 
upturn in buyer interest. The Lenten 
season has brought with it more re- 
placement buying in canned fish, with 
markets generally steady. Canned 
fruits, however, continue largely rou- 
tine, aside from a continued fair vol- 
ume of buying in single strength citrus 
juices. 

THE OUTLOOK.—Canners gener- 
ally will close out the current market- 
ing season in better statistical position 
than had been looked for, auguring 
well for market readiness to absorb 
early shipments from the coming sea- 
son’s pack. Absence of burdensome 
carryovers will also tend to stiffen val- 
ues on the new pack, many distributors 
feel. Hence, it is expected that the 
current tempo of replacement buying 
will continue unchecked during the 
greater part of the rest of the season 
for marketing 1959's packs. 

TOMATOES.—Continued good in- 
quiry is reported in tomatoes, and the 
market in the tri-states remains firmly 
quoted at $1.10 for standard Is, $1.40 
for 303s, $2.15-$2.20 for 214s, and $7.25 
for 10s. Standard 303s are also held 
at $1.40 minimum in the Midwest. 
California canners are reported offer- 
ing standard 303s at $1.35 for prompt 
shipment, with 214s at $1.90 and 10s 
generally held at $7.00, although some 
offerings are reported down to $6.75. 


BEANS.—Demand for both green 
and wax beans is on the increase, and 
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the market continues to stiffen, ‘Tri- 
State canners are oflering standard 
round pod 303s at $1.20, with extra 
standards at $1.30 and fancy at $1.40. 
Fancy 4-sieve wax bean 303s are quoted 
at $1.45, with extra standards at $1.25- 
$1.30, and standards at $1.20-$1.221. 
Fancy style green beans are held at 
$1.55 on 303s, with extra standards at 
$1.30 at canneries. 

CORN.—Corn quotations are begin- 
ning to show a wider range as some 
holders up their price views, and buy- 
ers consequently are shopping the mar- 
ket carefully when making replace- 
ments. ‘Tri-state packers are holding 
standard 303s at $1.20 and up, with 
extra standards around $1.25-51.30 
and fancy at $1.40 upwards. In the 
midwest, standards are quoted at $1.10- 
$1.15, extra standards at $1.20-$1.25, 
and fancy at $1.35-$1.40., f.0.b. 

PEAS. — Canners in the east are 
generally firm at $1.20 on full stand- 
ards 303s sweets, with extra standards 
at $1.25. Standard early Junes are 
reported available at $1.10 on 303s. 
The market in the Midwest is reported 
unchanged, with canners getting a 
good demand for standards. 

LIMA BEANS. — Canners are re- 
ported well sold up on limas in the 
tri-states, with fancy tiny all green 303s 
strong at $2.50 and small at $1.95-$2.00, 
f.o.b. An occasional offering of mixed 
green and white 303s is reported at 
$1.40. 


SPINACH.—In common with other 
canned vegetables, the market for 
spinach is strengthening, with eastern 
canners holding fancy 303s at a range 
of $1.45-S1.50 and 21%s at $2.10. De- 
mand is reported fair. 

SARDINES. — Maine canner hold- 
ings of sardines as of March 1, includ- 
ing stocks at warehouses and at con- 
signment points, were reported at 552,- 
552 cases, about 61,000 cases below 
year-ago holdings. Meanwhile, demand 
is reported on the increase and the 
market is strongly held at unchanged 
levels. 


SALMON.—Reports from first hands 
note a continued active inquiry for 
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salmon, with shortages becoming the 
order of the day as more packers clear 
unsold holdings. Current offerings find 
Alaska reds in the sold-up category, 
insofar as Is are concerned, with some 
halves reported at $24 per case. Al 
aska red chinooks are reported avail- 
able in a limited way at $31 per case 
for Is, with fancy Columbia River 
chinook offerings limited to halves at 
$25 per case. Alaska medium reds list 
at $30 for Is and $18.50 for halves, 
with pinks at $24 and $13.50, respec- 
tively, and chums at $22 and $12, all 
f.o.b. Seattle basis. 

‘TUNA.—Inguiry for tuna is on the 
upgrade. Northwest packers are quot- 
ing white meat albacore halves at $14 
per case, with tuna in oil, packed from 
imported frozen Jap fish, at $12. White 
meat albacore chunk style in oil is 
quoted at $9.50 for halves, with flakes 
at $7.50, all f.o.b. canneries. 

CITE RUS.—Florida canners report a 
well-sustained demand for citrus juices, 
particularly natural juices, as distribu- 
tors keep stocks rounded out against 
the possibility that a freeze might hit 
Florida and result in a general run-up 
in quotations. Prices are steady and 
unchanged for juices, and the same is 
true of grapefruit segments and citrus 
salad, both of whiclr are meeting with 
a fair movement. 

WEST COAST FRUITS.—Inquiry 
for freestone peaches is reported on 
the increase as distributors shop the 
market for concessions, and buyers are 
also inclined to underbid when seeking 
fruit cocktail. With these exceptions, 
however, the fruit market in California 
and the Northwest appears fairly 
strong. 

APPLE SAUCE.—Moderate inquiry 
is reported in apple sauce, with can- 
ners in the East quoting fancy 303s at 
a range of $1.25-S1.30 per dozen, with 
10s at $7.00 to $7.25 in most instances, 
all f.o.b. canneries. 

RSP CHERRIES.—Buying or red 
sour pitted cherries has perked up, 
with the trade looking for a higher 
basis. Water pack 303s are generally 
held at $1.85, with 10s ranging $10.75- 
S11, f.0.b. canneries. 


— 
— 
| 


CHICAGO MARKET 


Adverse Weather Affecting the Market 
.—Higher Prices the Rule—Buyers Play- 
ing a Touchy Game 


By “Midwest” 


CHICAGO, ILL., March 10, 1960 

THE SFPUATION.—Weather con- 
litions, always of the utmost impor- 
‘ance during the heavy growing  sea- 
son, are now affecting the general 
inarket to a much greater extent than 
they would normally at this time. 
Hleavy snow and lower than normal 
iemperatures in the South continue to 
plague growers in that area and _ re- 
strict the amount of fresh produce 
that is available to the consumer. Fur- 
thermore, longe range weather fore- 
casts present a gloomy picture for the 
rest of this month. As a result, vege- 
table canners continue to experience a 
heavy demand for their products at 
prices which show more profit than 
they have for some time. Prices are 
already at much higher levels for a 
number of vegetables and the trade 
are hoping they will stabilize at cur- 
rent levels as they would like a return 
to routine buying. They are doing 
just that at the moment but they are 
a little worried about how close they 


can operate on some of the items that 
are turning up short. Prices won't 
mean anything if the item cannot be 
purchased and that is the reason the 
average buyer can’t be too conserva- 
tive when he is buying such items as 
beans, tomatoes, some tomato prod- 
ucts, kraut and a few others. It’s a 
touchy game to play and the trade are 
watching the entire situation very care- 
fully. 


CORN.—Here is a market that is on 
firm ground but the industry just 
hasn’t been too successful in getting 
prices up to where they feel they be- 
long. Now, however, the advertised 
brands are leading the way and _ this 
may start prices up in a hurry. If such 
is the case, buying will be heavy as the 
average buyer feels corn is reasonably 
priced and he won’t hesitate to crawl 
under cover. Right now fancy corn 
is generally offered at $1.35 to $1.40 
for 303s and $8.00 to $8.25 for tens 
from local sources. Standard cream 
style 303s are at a bottom of $1.10 
with the cheapest whole kernel listed 
at $1.25 although the latter item is 
really tough to find. : 


~PEAS.—This market seems to get 
more confused by the day. The ad- 
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Remarkable 
NEW Automatic 
Tomato Trimmer 


save up to 75% in labor costs. 


Boosts production . . . automatic trimming 
increases Output many tons per hour. 


@ Eliminates unnecessary product waste . . 
trimmer pays for itself many times over. 


@ Trims out black spots automatically. 


Tomato trimmer is easily installed 
on any existing conveyors. Cutting 
parts are made of 
stainless steel . . . 
the trimmer is easy 
to clean. . 
to maintain. 


Casy 


Want more Details? Specifications? Prices? write: 


F.H. LANGSENKAMP CoO. 


vertised specials are gone and this was 
supposed to do the trick. It may have 
strengthened the standard market 
which is no worse than $1.10 for 303s 
but nothing much else was accom- 
plished. Extra standards are kicking 
around at all kinds of prices depend- 
ing entirely on who has what and how 
badly he wants to sell. Fancy .twos 
have been under heavy pressure for 
some time and now even the fancy 
threes are selling for less money. A 
very uncertain market. 


BEANS.—Buyers here are unhappy 
about the shortage that has developed 
in Blue Lake beans, particularly in 
view of current shortages in other 
areas. Whole vertical beans are im- 
possible to find and other popular 
items such as fancy three and four 
sieve cuts are also very tight. Prices 
are strong but they have not been ad- 
vanced as yet. All grades and sizes ap- 
pear to be in excellent position with 
prices on the strong side. Southern 
canners are asking as high as $1.25 for 
standard 303 cuts which has been un- 
heard of for a long, long time. 


TOMATOES.—Standard 303s are 
now up to $1.35 in California and 
when the much higher freight rate to 


TOMATO TRIMMING COSTS! 


@ Cuts trimming 
costs more than half! No 
hand trimming needed... you 


. automatic 


227 £. SOUTH ST. * INDIANAPOLIS 25, INDIANA 


2! 


4 
: 
gar 


Chicago is taken into consideration, 
it makes the local market of $1.45 look 
a lot better to the average: buyer here. 
Southern and Eastern canners are like- 
wise up to $1.35 to $1.40 so there are 
no bargains there. Tomato canners 
should be able to make a few bucks 
this year which will come as a welcome 
change. 


CHERRIES.—A severe shortage of 
frozen RSP cherries has shifted some 
attention to water pack tens and the 
market is generally at $10.75. There 
have been sales here for less during 
recent weeks but all indications point 
to the above figure becoming the bot- 
tom of the market before long. Shelf 
size 303s are usually offered at $1.70 to 
$1.75. Black sweet cherries in syrup 
packed locally are also cleaning up 
very nicely and the trade are not find- 
ing the bargains that formerly were 
available to them. 


CITRUS.—This is a quiet market 
at the moment and should be after the 
heavy scrambling to get under cover 
in front of recent price increases. The 
market has been stable for the past 
few weeks and now single strength 
canners have an opportunity to pack 
ahead of orders. The market on fresh 
fruit is a little easier which is going to 
make the trade even less interested in 
buving until they must. However, 
citrus has been moving exceptionally 
well and may continue that way. Prices 
are quoted at $3.60 for 46 Oz. orange 
juice, $3.15 for blended and $2.85 for 
grapefruit juice all unsweetened. 


PINEAPPLE.—Sales of solid pack 
pineapple have been very satisfactory 
and certain items like choice sliced in 
tens and twos are showing up short. A 
small winter pack is now under way 
and canners are attempting to fill in 
the holes until the major pack gets 
started in June. Pineapple juice has 
been somewhat of a problem as sales 
have been adversely effected by the 
newer blended drinks but even this 
problm appears to be abating. Prices 
are unchanged. 


WEST COAST FRUITS.—Sellers 
and brokers alike have been pushing 
hard to ship as much as possible be- 
fore tax day in California and _ ship- 
ments now enroute are very much on 
the heavy side. Those canners that 
also pack West Coast tomato products 
didn’t have to push too hard as thev 
merelv announced a price increase and 
that did the trick. Nectar shipments 
have been heavier than usual as lower 
prices have created more interest. Most 
sellers are now offering all 12 0z. nec- 
tars at $.95 and that includes peach, 
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pear and apricot. Cocktail continues 
to move into Chicago at a merry pace 
at prices which are based at $3.15 for 
2148, $2.07 for 303s and $11.85 for 
tens all choice grade. Clings are mov- 
ing well with unsold stocks in excel- 
lent position. Prices are usually quoted 
at $1.6714 for 303s, $2.45 for 214s and 
$9.50 for tens again all choice grade. 
Freestone peaches appear to have hit 
bottom but the pear market is any- 
thing but stable. Choice 214s are avail- 
able at $2.90 with tens at $10.75 but 
canners are hoping this is a temporary 
measure. On the other hand, prune 
plums have moved up to a basis of 
$1.55 for 303s choice and $7.25 for 
tens with little opposition from the 
trade. 


CALIFORNIA MARKET 


Top Fancy Elbertas Attempting Move 
Up—Heavy Shipping Continues—More 
Co-Op Canner Domination 


By “Golden Stater”’ 


SAN FRANCISCO, March 10, 1960 

THE SITUATION. — Advertised 
brands withdrew 50¢ per case allow- 
ance on Pears, but reduced list prices 
by same amount—hence same _ prices 
$3.50 dozen on 214 and $2.30 dozen 
on 303’s. Independent packers remain 
in same position and prices remain 
the same. One advertised brand Free- 
stone Peach price of $2.95 for 214: 
$2.00 on 303 (after deducting special 
allowance) came part way up by with- 
drawing allowance and_ setting list 
prices of $3.10 and $2.0714—another 
advertised brand remained at $2.95 
and $2.00. Independents ready to 
move up on top Fancy Quality and 
should get better play on bargain 
priced lower grades. Shipping in gen- 
eral remained heavy this past week but 
are due to taper off now that the Cali- 
fornia Tax Date, March 7th, has 
passed. 


THE TREND.—CAL-CAN (Cali- 
fornia Canners & Growers) announces 
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the acquisition of another independ. 
ent California Canner, San Jose Can. 
ning Company, top quality packer of 
Tomatoes and Blue Lake Green 
Beans. Since moving into the cannery 
field two years ago, this is the 7th 
plant facility for the now largest fruit 
and vegetable grower co-op canner. 
Six plants involved were properties of 
previous independent canning opera- 
tions, namely; Richmond-Chase Com. 
pany, San Jose; Felice & Perrelli Can- 
ning Company, Richmond; — and 
Thornton Canning Company, Thorn- 
ton. The annual gross sales volume 
for CAL-CAN now estimated around 
$70 million and puts them into vir- 
tually every California canned fruit 
and vegetable. As in previous acquisi- 
tions, CAL-CAN announcement re- 
tains the present offices and sales or- 
ganization of the San Jose Canning 
Company. 

Including the above 7 plant facili- 
ties, this makes a total of 9 former in- 
dependents which have come under 
co-ops control or operation in the past 
2 years. One plant each having been 
acquired by the two old established 
Co-Op Canners; Aaron Canning Com- 
pany by Tri Valley Packing Associa- 
tion and Mor Pack Preserving by Tur- 
lock Cooperative Growers. Total fa- 
cilities of these 3 California Coopera- 
tive canners now 12 canning plants. 


THE OUTLOOK.—California Spin- 
ach pack, annually the lead off pack 
of the year, will begin by earliest pack- 
ers about March 15 and followed by 
all in following week or 10 days. Acre- 
age estimated at 8,800 with approxi- 
mately 60% to go to canners and 40% 
to the freezers. This total acreage com- 
pares with 9,600 planted last year of 
which 9,100 acres actually harvested. 
Ten year average harvested acreage is 
7,700. All depends on the good 
weather so far and the yield which 
is expected to be higher due to favor- 
able conditions to date. 


FRUITS.—Apricots, Cling Peaches, 
Fruit Cocktail, and Pears moving well 
at same prices as last week. Elberta 
shippine active at low prices. 

VEGETABLES.—Final order out at 
old prices on Tomatoes and Tomato 
Products has put large volume in tran- 
sit. Next week, with new prices in 
effect, will be another story. Aspara- 
gus and spot Spinach shipments con- 
tine. 


TUNA & SARDINES.—Increased 
demand and Lenten sales have firmed 
California Tuna Market. Fancy Alba- 
core, previously traded down heavily, 
is up 50¢ to a $12.00 trading market. 
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ists for featured labels being main- 
ined without special deals on Light- 
eat Chunks which have existed in 
»me form or other since last Septem- 
er. Only occasional lots of California 
irdines showing up and readily con- 
rmed at a strong market of $8.00 for 
‘8 ovals in ‘Tomato Sauce. 


FROZEN FOOD MEETING 
(Continued from page 10) 


spoke briefly of the rapid changes that 
ire taking place, not only in the frozen 
iood industry, but in all industry. He 
stressed the importance of keeping 
ubreast of these new developments. 


POPULATION GROWTH 


Dr. Philip M. Hauser, chairman of 
the Department of Sociology, Univer- 
sity of Chicago, spelled out the details 
of the vastly increased future market 
indicated by population trends. Each 
year, he said, the market is expected 
to increase by three and a quarter mil- 
lion—in the coming decade, 34 million 
and in one generation 110 million. 
the U. S. population which in 1955 
stood at 165 million, is now well over 
180 million, is expected to reach 214 
million by 1970, and could go as hig 
as 220 million by that time. ; 

Biggest increase during the decade 
will be in the teenager group (15 to 
1\9—44%) and the young adults (20-24 
—539%) as the war babies reach ma- 
\urity. Increase in the 20-24 age group 
will, of course, be reflected in a sharp 
increase in the number of households, 
of special importance as a marketing 
factor. The 1960 census is expected to 
show between 51.6 and 51.9 million 
households, an increase of about 8 mil- 
‘ion during the 1950-60 decade. Pro- 
jections, he said, indicate an increase 
‘0 59.7 to 61.1 million households by 
or approximately 16 to 18 per- 
ent, 

All of which, the population expert 
said, heralds a continued high level 


of economic growth during the decade. 
He added, however, that this outlook 
depends on our ability to avoid a hy- 
drogen bomb war and to maintain our 
high level of economic activity should 
the level of our military expenditures 
be sharply decreased. 

William J. Quinn, vice president of 
Red Owl Stores, warned that unless 
new cabinets with multiple shelves for 
display, were forthcoming, frozen food 
sales will suffer. F. F. cabinets, he said, 
are the most expensive equipment in 
the store and account for less sales per 
square foot than any other product in 
the store. He said, also, that so few 
items account for such a large percent- 
age of sales, the retailer may have to 
cut down on variety offered. He also 
felt it didn’t pay to handle both na- 
tionally advertised brands and private 
labels. 

Mr. Quinn suggested that the use of 
the electronic oven in the store could 
prove as revolutionary as the coffee 
mill or the chicken rotisierre. With 
that equipment in the store, he said, 
the housewife will take her dinner 
home already cooked, let alone pre- 
pared. 

Miss Marilyn Kaytor, Food Editor, 
Look Magazine, told the convention 
delegates they have given American 
homemakers “a whole new world of 
dining and convenience.” She said in- 
dividual frozen food products, com- 
binations of products and new uses for 
products have meant that a number of 
dishes, once considered strictly for 
gourmets, are now common fare on 
dinner tables all over the nation. And, 
she said, foods that were once eaten 
only by certain nationality groups, are 
also more widely used now because of 
the frozen food industry. She suggested 
that the packers give more ideas to 
homemakers on the back of their pack- 
ages and that they emphasize in their 
advertising and promotional efforts 
that, in most cases, frozen foods ac- 
tually have more nutritional proper- 
ties than fresh. 


INSTITUTIONAL FEEDING 


Frozen foods’ place in the institu- 
tional field was discussed at a general 
session Wednesday morning, presided 
over by N. L. Waggoner, Jr., the Asso- 
ciation’s new 2nd v.p. John J. Barry, 
chief of the Fruit and Vegetable 
Branch, Military Subsistence Supply 
Agency, complained of a lack of inter- 
est by freezers in government business. 
On a number of occasions, he said, as 
few as three or four bids are received 
from a list of 300 or 400 invitations 
sent out. Questioned, he said that it 
is often necessary to shift to other 
types of food to obtain requirements. 

Miss Gertrude MacDonald, Area 
Chief, Dietetic Services, -V. A. hos- 
pitals, spoke of the rising cost of labor 
in hospitals and how frozen foods en- 
abled the hospitals to save labor and 
maintain a positive control of costs. 
She spoke of the savings in equipment, 
and the advantages of reduced storage 
area. She urged frozen food packers to 
study the needs of institutions to get 
their share of the sizable and profitable 
market. 

Jack Ghene, Editor of Volume Feed- 
ing Magazine, stressed the large vol- 
ume of business represented by the in- 
stitution field. The dilemma of vol- 
ume feeding business, he said, is rising 
costs and decreasing profits. Frozen 
foods, with their built-in labor-saving 
advantages, is one answer. He asked 
for a package that will permit using 
part without wasting the balance, in- 
structions for preparing, and an honest 
declaration of contents. 


Canned Poultry—Poultry used in 
canning and other processed foods 
during January 1960 totalled 24,414,- 
000 pounds ready-to-cook weight, an 
increase of 5 percent from the quan- 
tity used in January 1959. The poultry 
used consisted of 18,688,000 pounds of 
chickens, and 5,723,000 pounds of tur- 
keys. 


Whatever your needs state them in 
the CLASSIFIED ADVERTISING 
pages of THE CANNING TRADE 


Quick Results + Small Cost 


Make It a 


JOB 


Automatically unload and unscramble all size cans, 202-404 inclusive, with 
this one-man-operated combination. Gentle handling of bright cans is its 
virtue. For complete information write or phone 1 

Ask about the NEW—Shuttleworth CASE-PACKER, too. 


Designed by Canners for Canners. 


SHUTTLEWORTH MACHINERY CORP., 


Warren, Indiana 


‘HE CANNING TRADE e@ March 14, 1960 23 


3 
q 
¢ 
ae 
e 
4 


ASPARAGUS 
Calif., Fey., All Gr., No. 300 
Colossal 


‘ge 
Med.-Small 
Gr. Tip & Wh. Colossal......3.00 
Med.-Small 002-90 

Tri-St. Fey., All Gr., No. 300 
Mammoth 40 

Mid-W., Fcy., All Gr., Cuts & Tips 
No. 8 oz. 


BEANS, Stringless, Green 
East 


Fey., Fr. Style, 8 oz. ....1.02% 
-8.50-8.75 

Fey., Cut, Gr., ‘No. "303. .1.40-1.50 

Ex. St., Cut Gr., 

1.27%-1.34 
19 7.25-8.00 

St., Cut, No. 303 .......1.20-1.25 

Wax, Fcy., Wh., 3 sv., 

Cut, 3 sv., No. 303 ....... 1.60 
N 75-9.00 

-7.25-8.00 

.6.75-7.00 

Midwest 

Gr., Wh., Fey., No. 303. .1.80-2.75 
No. 10. cer 11.00-12.00 

Fey., Cut, No. 303 1.40-1.45 

Ex. Std., Bo. BOB 1.25-1.40 

Std., “Cut, No. 303 ....1.12%-1.15 
No. BD -6.50-7.00 

Wax, Fcy., Cut, 3 sv., 

No. -1.45-1.60 

8.25-8.75 

No. 


South 
Fcey., Wh. Gr., No. 303.......1. 


Blue Lakes 

Fey., Vert. 3 sv., No. 303....2. 4 
BIB. 

Fey., Cut, 3 sv., No. 303. ae Ti 
No. WD 
-1.65 
No. 


Ex. St, 5 sv., No. 303. 


Std.. “No. 


BEANS, LIMA 

East 

Fey., Tiny Gr., No. 303. .2.50-2.60 

Small, No. 303 ..........2.00-2.10 

Medium, No. 303 ...........1.90 
6 5000095 11.00 

Ex. Std., G.&W., No 303..... 1.40 

Mid-West 

Fey., Tiny Gr., No. 303. .2.25-2.50 
Small, No. 303 ....... 2.00-2.10 
Medium, No. 303 .......... 1.90 
11.00-11.50 

Ex. Std., Gr. & W., No. 303 ...1.45 

BEETS 

Fey., Diced, 

1.05-1.10 
Sliced, No. 303 ....1.10-1.30 
Midwest, Fey., Sl., 8 0z. ....—— 

1.10 

-5.00-5.50 

Diced, No. 303 . 

CARROTS 

East, Fcey., Diced, No. 303 1.25 


NO. 10 06.50 
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Mid-West, Fancy, Diced, 


sliced, iNo. 303 . 25 

East 


W.K. & C.S. Golden 


Fey., 303 
8.50-8.75 
Ex. Std, No. 303 ......1.25-1.50 
Std., “No. 1.20-1.35 
shoepeg, Fey., “No. 303 ..1.65-1.75 
9.50-10.00 


Ex. No. cd OO 
Mid West 
W.K., C.S., Gold., Fey., 

12 


No. 303 . -1.35-1.45 
Ex. @td., No. 1.25-1.30 
7.75 
..-6.50-6.75 
Co. Gent., W.K. & C.S. 
Fey., No. 303 ....+. +++. -1.50-1.60 
No. 6500606000 
Ex. Std., No. 303 . . -1.35-1.45 
No. 10 


Std., No. 303 . 600000 
NO. 10 com 


PEAS 

Kast Alaskas 

Feoy., 1 8 OB. 
1 sv., No. 303 ..... 2.50-2.60 
1.27% 
2 MO. BOB 
MO. 10 11.75 
3 sv., No. 303 ee 1.60-1.62% 
BV., NO. 10 

Ex. Std., 2 sv., No. 303. .1.40-1.50 
No. 
3 sv., No. 303 ........1.25-1.35 
No. 10 50000088 8.00-8.25 
4 sv., No. 303 ........1.20-1.25 
7.00-7.75 

Std., 3 sv., No. 303 pripaoset 
3 'sv., BIO. 
Bo. 10 6.25-6.50 


Pod Run, No. 303 10 
No. 10 
East Sweets 
Fcy., Pod Run, No. 303. .1.35-1.40 


Midwest Alaskas 
1 sv., No. 303 ........2.55-2.60 
1 sv., No. 10 .......13.25-13.75 
2 BV., NO. 10 . 20000 
3 BV., NO. BOS 
Ex. Std., 3 8 .... .85-.90 
3 sv., "No. 1.25-137% 
3 sv., No. 10 .........%.50-7.75 


3 sv., No. 10 .........7%.00-7.25 
-10-1.15 


Mia. West Sweets 

Fey., 3 sv., No. 303 ....1.45-1.50 
Fey., 4 sv., No. 303... .1.30-1.35 


——— No. 303 ......1.30-1.35 
Ex. Sta, 3 sv., No. 303 1.25-1.37% 
es -7.50-7.75 
4 - » No. 303 1.17%-1.22% 
6.75-7.00 
Ungraded, No. 303. .1.17%-1.22% 
Std., Ung., No. "303. 1.12% 
BO. 20 
PUMPKIN 
Midwest, Fey., No. 2%..1.55- 
East, Me. Bbc Les 
SAUERKRAUT 
Midwest, Fey., No. 303 ...1.37% 
1.90 
BD 
SPINACH 
Tri-State, Fey., No. 303.1.45-1.50 


No. 2% 2.00-2.10 


CANNED FOOD PRICES 


Fey., No. 303 ........1.20 
1.85 
No. 10... -5.50 
Calif., Fey., No. ‘303 “1. 22% 
1.72% 
80-6.10 
SWEET POTATOES 
Tri-States, syr., No. 303.1.25-1.30 
2.00-2.10 
BY. 
TOMATOES 
‘Tri-States 
Ex. Std., No. 303 -1.50-1.55 
No. 2 
7.75-8.25 
TO. 2 1.10-1.15 
BU 2.15-2.25 
No. 10 .0. ees 7.25-7.50 
Btd., Mo. BOS 1.45 
2.15 
Mid-West, Fey., No. 1 ......1.40 
No ws -9.50-9.75 
Ex. sta, No. 
No. 303 1.50-1.60 
No. 10 .. 
No. 303 1.40-1.45 
Calif., Fry., &.P., No. 303. 
6 56690000008 -65 
No. 
-1.35 
6.75-7.00 
Ozarks, Std., No. 303 ........1.35 
10 
Texas, Std., No. 303 ..... ee 
TOMATO CATSUP 
West, Fey., 14 oz. 1. 75-1. 
Fey., 14 0z....1.774%-1.87% 


mane PASTE (Per Case) 
Calif., Fey., 96/6 oz. ........7.20 
No. 10 (per doz.) 26% ..11.60 
No. 10 (per doz.) 30% ..12.85 
Mid-West 
No. 10 (per doz.) 26% 
TOMATO PUREE 
1.06, No. 303 -50 


10.75 


No. 
NO. 10 6. 


00-6.50 
East, » 1,045, No. 1.....1.05 
FRUITS 
APPLE SAUCE 
East, Fey., No. 303 ....1.25-1.30 
7.00-7.25 
Btd., No. BOS 
o. 10 
Calif. (gravensteins) 
8. 25- 8.50 
01.25-1.30 


Chole, 
No. 1 


APPLES (East) 


Sl., No. 10 


APRICOTS 
Halves, Fcy., No. 2% .......4.15 
Cholee, NO. 24% 3.15-3.25 
No. 10 .. 
Std., No. 2% 
BD 


S.P. Pie, No. 10 
Fcy., Wh. Peeled, No. 2%....4. 15 
No. 


BLUEBERRIES 
2.85-2.95 
No. 10, Water ....16.50-16.85 
CHERRIES 
R.S.P., Water, No. 303 .1.75-1.85 
No. ‘10 10.75-11.25 


R.A., Fey., No. 2%.....5.85-6.00 

No. 


BD 
COCKTAIL 

MO. BOB 
0. 0066000000000 0000 

No. 10 
Choice, No. 303 .. 


THE CANNING TRADE e@ March 14, 1960 


GRAPEFRUIT SECTIONS 
Fla., Fey., No. 303....1.70-1.77% 
#cy., Citrus Salaa, 


PEACHES 

Calif., Cling Fcey., No. 303...1.85 
BI 

NO. 10 
Choice, No. 303 
2.47%4-2.52 


Std., No. 303 ...........1.50-1.60 


8.90 
Elberta, Fey., No. 2 . .2.90-2.95 
No. 10 -10.75-11.25 
Choice, No. "2% 2.70 
NO. 10 
PEARS 
Fey., No. 303 
Choice, No. "303 
BMH. 3.00-3.15 
Std., No. 303 060680 
No. 10 -10,.00-10.25 
PIN EAPPLE—Per ¢ case 
(Toll & Wfge. extra) 
Hawaiian, Fey., Sl., 24/2....6.95 
Crushed, 24/2 
6/10 . 
Choice, 
Std., Half Slices, 24/2 errr 
24/2% ver eer 
PLUMS, PURPLE 
7.75 
JUICES 
APPLE 
Midwest, 1 qt. gl. ..... -2.00-2.15 
CITRUS BLENDED 
MO. 2 ck Othe 
GRAPEFRUIT 
ORANGE 


PINEAPPLE—Per Case 
Hawaiian, Fey., 24/2 ........2.70 
TOMATO 
East, Fey., No. 2 ......1.15-1. 
40 


No. 10 .. 
Mid-West, 
46 


FISH 


SALMON—Per Case 48 Cans 
mee; BE 37.00 


Sansa 18. 50 
P.S. Sockeye, %’s ....24.00-25.00 
Pink, Tall, 1 .....24.00-25.00 
%’s 
Chum, Tall, ‘No. % 
4's 
SARDINES—Per Case 
Calif., Ovals, 24/1’s 
Ovals, 48/l1’s ...... 
Maine, % Oil Keyless ..8.50-9.00 
% Oil Key Carton ........—— 


SHRIMP-Dev. 4% oz. per doz. 


00 
4.40-4.50 
TUNA—Per Case 
Fey., White Meat, %’'s ..... 14.00 
Fey., Light Meat, %’s. .10.25- 
Chunks 
Grated 


-3.50 
} 
No. 1 Pic. — 
M 
1.02% 
2.45-2.60 
Calif., Fey., No. 2....1.15-1.17% 
— 


